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I luic told to vou befr. o- -j
i I occasions, constantly recurs to m

" of tne Frenchman traveling in Great
Britain who lamented:' "Thirtj- -

seven religions have I found In England
and but one gravy! "

I wonder what he would have said aftc
a tour of the average homos of tho United

H

Statcsl
Perhaps nc have more sauces than ho

i dlscovored among the English Mint
I rauco most of us take for granted with
I loast lamb; tomato sauce has Its place on
I- - many tables; drawn butter is tolerably
I familiar to the majority Tet I hao
I ' known numerous homes In which the omy
I sauce or gray which evci appeared was
I that made from the dripping from a roast
I of meat and thickened with unbrowned
I Hour a thin, pale compound which som)
I I persons of Incomprehensible taste choso
m to use to dclugo mashed potatoes
I I Of course I am not counting the gravy

'( which is mado with frlca&seed chicken
and otnCI, stms- - This, can hardly bo
reckoned a sauce, since usually it 13 only

B.; the liquor in which the moat was cooked
,' with such seasoning as this demanded and

m- once in a while a trlfloof thickening.
Sauces as they may be compounded by

I persons who take the pains to learn the
,' I fvv and simple rudiments of their prepa- -
I ration and who appreciate the value of
I such adjuncts in rendering a plain meil
I appetizing are not sufficiently familiar to
K American housekeepers. Tho general
V cook or maid of all work shrinks fron
I them as from something mysterious and

asserts that they have no place In what
I ' she calls plain cooking.
I Yet they arc easily mado and valuable
I ns a means of using left-ove- rs and lm- -

parting a tempting tlavor to simple foods.
I Thoe for which I give directions below
I are not hard to learn nor are they e-- I-

pensive Where butter Is advocated good
I dripping mav be substituted, and chicken
f fat is in many cases even better than
I butter Tho dripping from roast beef.
I' veal, etc, should always be saved an J
I' clarified and will save many a penny to
r tho woman who has to watch her ex-I- .'

penses closely The cobt of " plain roast
ft- and broiled " is greater than that of tho
T less choice cuts of meat, and w Ith the ad-- E

dltlon of a sauce the latter arc as savory
t as the high priced pieces
K In addition to the savory sauces'l give
ft-- a few directions for sauces for puddings

and other sweet dishes Variety Is agree- -
K able here also, and a " run " on a hard
ft sauce of sugar and butter, which seems to

limit the abilities of many plain cooks,
' partakes of monotony A little chang

I will now and then be welcome
'

BROWN GRAVY
1 If I put brown gravv first It Is becauso

of the possibilities of the gravy served
Imtf with roast and boiled meat and the fact

that these are so seldom understood by
even good housekeepers

fl J To make this in the simplest fashion
11 when vou have a roast of beef the meat

I' II should be transferred to a hot plate and
II most of the fat left in the pan poured off
LP into a small bowl or dl-- h Unlv about a.

tl tablespoonful should remain In the pin
II and to this must be added a hcap'ng
ml tablespoon of browned flour Never uso
K the plain white flour; It makes a mostun- -

Pj attractive gravy and the taste of It Is as
lil unpleasing as the appearance
wtt To brown the flour several tnblespoon- -

ji fuis should be put in a snallow tin and
'i this set in the oven for a few minutes.

stirring the Hour up fTom time to time
that It may only brown and not scorch
It should never reach the latter stage or
It will be bitter

Set the baking pan with the fat and
the flour on top of the range and stir them
until they bubble Have ready half a pint
of boiling water and mix this with the
bubbling paste, stirring until the sauce
is thick and smooth Season with salt
pepper, and onion juice or chill sauce or
Worcestershire or a little good catsup

Kitchen bouquet Is cxcelltnt, since it not
onlj seasons the gravy but gives It a
brown tone Should the gravv be p'itp
despite use of the browned flour put In u
few drops of caramel

To prepare the caramel put half a cup
of granulated sugar Into.i &"nall saucepan
and let it melt and color untP a'moit
black To this add a couple of tablespoos
of boiling water, taking pains not to he
scaldtd with the spattering which will
.nsuc Stir until the mixture is smooth

and lake from the lire Krep In a wldf.
mouthed bottle and add cautiously to the
gravj . since you w Ish only enough to tint
and not to flavor

Alnajs bear In mind that there must
be no guesswork In making sauces If
vou wish to win a good result The

are Invariable one tabletpoor-eac-

of buttei or oil or drlpp'ng or other
fat and of flour to half a pint of fluid It
will not do to pour jour hot witer at ran-

dom from the kettle, as Is the way of the

inexact cook Sometimes jour result mav
be g'od bjt vou are quite as likely to
have failure ar success The onlj varia-
tion from this hard and flcd rule Is when
vou double the qunt tv of fat for tho
purpose of making the sauce richer.

PLAIN WHITE SAUCE

Put together v our tablespoon of butter
and vour rounded tablespoon of flour as
much of It above the brim of the spoon
as there is below In a clean saucepan

over the Are Or jou maj'melt the but-

ter Il the saucepan flrst and then stir In
the flour In anj event lot them be thor- -'

ousrhlj blended and bubbling before jou
pour In jour meaured half pint of milk.
If you are in a h'urry vou maj' have the
milk hot, but w hcther hot or cold, Ur the
sauce without interruption until it !

thick and smooth The stage when the
sauce is heavj enough to coat or mask
the back of the bowl of tho apoon is
quicklj reached When It comes to a boll

let It cook for one minute Linger cook-

ery makes It too thick Itshould be about
the consi:encj of double cream and If the
mixing and stirring haveooth been

done there is no reason whj'
the sauce should be lumnj or pastv

Should tho sauce have to stand for a
while before using keep it hot In boiling
water and If it haDpens to thicken too
much thin It with a Utile boiling milk.

CREAM SAUCE
This is mado with preclselj' the same

propo' tlons as tne whltesauco but cream
n used instead of mHk For a sauce that

w 111 stand in richness- - bctw een a white and
a cream sauce the liquid maj be hnlf
milk and half cream, or an excellent sub-

stitute may be managed bj doubling the
quantltj' of butter and using milk Instead

of cream
It Is a safe precaution to put a pinch of

baking soda In the milk or cream when
cooking It for sauce or for anj thing else

III H
This reduces tho chance of its curdling rII
BUTTER SAUCE OR DRAIWN BUTTER j HFor this the regulation, proportions of . 1tablespoon each of butter and flour are 1! LMU
cooked together until they bubble and a 11

half pint of boiling water la then poured j umMM
upon them and tho eauce stirred until . H
smooth and thick, and seasoned with j l

popper, calt, and onion Juice, or other j
desired seasoning. H

SAVORY BUTTER SAUCE j iH
Make as "directed In the preceding 1)

recipe and add to tho sauce ten drops of , H
onion Juice, a teaspoon of finely chopped (il

pickles, and a pinch of mustard wet to a j l

paato with a little vinegar. To make the m H
sauce richer a beaten egg may be care- - M H
fully stirred into the sauce at the 'last I)

and the vessel taken from the fire after j IH
one minute. ' j

CAPER SAUCE, fl
Make a butter sauco as directed and l IHput with it at the least a tablespoon of ! IHcapers This is good to serve with boiled j

mutton and is also nice for boiled fish. jjl H
EGG SAUCE. M H

Make a pint of whito sauco; have ready IHa hard boiled egg. chopped fine, stir it H
into the yaucc; season to taste with salt il jH
and peppe". Good for baked or boiled or j IH
broiled fish. H

ONION OR SOUBISE SAUOE (jl

To half a pint of white sauce add two jjjj IH
medium sized onions which have been ' nj IHboiled soft and then chopped. Stir well. jjl

'add salt and pepper to taste. jjl

TOMATO SAUCE
Drain half a pint of tne liquor from (il IHstewed tomatoes,- cither canned or fresh: HI H

put it over the flro with a slice of onion III H
and simmer fifteen minutes; take out the i'l IH
onion and pour the liquor upon a table- - c IHspoon each of butter and flour which hav e jjj IHbeen cooked together until they bubble. j H
Stir to smooth thickness, ?caon with ij H
salt and pepper and serve. This Is good Lil H
to pour over poached or hard boiled and ljH H

eggs to serve with fish cr veal V jH
or famb or mutton or harriburg steak. m IH

BROWN SAUCE. IH
Cook together a tablespoon each of but- - hj

ter and of browned flour, letting them v ;jj jH
cook until the color begins to darken; LI IHpour upon them half a pint of clear beef ') H
stock or consommC. Stir until thick, and fl H
if a darkertlnt is required addafewdrops jj IH
of caramel or of kitchen bouquet as well ill H
s.3 salt and pepper. Hj

MINT SAUCE IH
Chop flne three tablespoons of fresh ll H

mint; bruise this with three tablespoons j H
of granulated sugar; pour upon them four j H
tablespoons of vinegar, stir until thesugar ll IH
Is dissolved, let all stand together for a ll H
few minutes and servo cold. H

JEL.LY SAUCD TOR PUDDINGS. H
Heat together in a saucepan a large H

tablespoon of butter, half a glass of cur- - r H
rant or other lart Jellv, and a tablespoon Jl H
of sugar and stir until dissolved and jl IJblended. When smooth put In asaltspoon jl H
of corn starch moistened to a pavte w Ith Vi H
the Juice of a lemon Cook for two mln- - jIT H
utoa and keep hot overboiling water until 4 H
needed. If wine is used put in a gill of j jfsherry Just before serving. IfTRU1T JUICE PUDDING SAUCE. M

Squeeze the Juice from anj kind of fruit
and set It aside. Cream a tablespoon of H
"butter and a cup of sugar together until j jHthej aro creamy, beat In the fruit Juice, B
ard set on Ice until needed

CRUSHED TRUIT SAUCE H
Cream together two tablespoons of but- - ' H

ter and one cup of powdered sugar, put H
the mixture over the fire and stir until it H
boils, adding to It at this stage a tea- - H
bpoon of arrow root w et to a paste In cold H
water Cook two minute longer and H

' slir In a cup of anj kind of crushed or IHchopped fruit, fresh or canned. Leave B H
the sauce on the fire Just long enough to g H
become hot through and serve. IH

MILK PUDDING SAUCE j H
Cicam a tablespoon of butter Into a cup H

of sugar; .add to them two eggs beaten H
stiff and whip all well. Wot a teaspoon of H
coin starch In a little cold milk and put
this with the sauce along with a teaspoon H
of nutmeg or cinnamon Beat In Ave H
tablespoons of boiling milk, a little at a H
time, set the vessel containing the sauce H
In a kettle of boiling water and cook for H
flvo minutes, stirring constantlj. Do not H
let the sauce come to a boil.

1 MARION HARLAND'S HELPING HAND.
i For Girl and Boy.
w f HAVE been rending the Helping
I t I Hand and I am writing to say
I i

I that I would appreciate embrold- -
' cry, small pieces of ribbon sult- -

I i able for a little girl's hair, and
I scraps of cloth which would serve for a
I bov's rompers, as well as any Bmall bits
ft of lace. Now, I don't expect all of these,
ft but maybe some one will have one and
w not tho other I llvo out in tho countrv
ft and I do get lonely Of course, I have
ft my children, but that doesn'L take all the

Jjl time during the long, hot summer days.
jl "Mrs F.D "
IE I am sure that not only will the pieces
Ifti this correspondent asks for bo sent her
jtjl but that aloo some ono will writo to her
'j and help to cheer the loneliness, although
lft the long summer davs are about over
yjj Even with children ono jcarns now and
Sjlvl t1lcn to ct ln tun with some other
?BJ women and to exchange a few cxperl-- B

tnegs and svmpatbics. I Phall hold the
zM address of Mrs. F. D. and hope to rccelvo

m, calls for it.
K
K Offers Some Magazines.

ri j
M Some tlmo ago I w rote asking j ou for

Hf Borao of tho reading matter offered
W through tho Corner. Ihavo been Blow In

R writing again, but will jou allow me to
;' return thanks through tho Helping Hand
j at this late dato for jour kindness in put--

ting mo In touch with tho friends whoI havo so generously supplied me with so
m much good reading 7 Ono friend senL mo a
K v ear of ono magazine, and how we have

'

enjoj ed ltl Tho giver is a lawver, and ho

a has bestowed upon my husband somo
I valuable information wo needed. Another

I il friend and hor daughtrr have been gon- -
l jl croup, and I wroto and thanked them

I A Bomo time ago. 1 was ablo to coll on them

11 also and had a lovely visit. Nowwhave
read most of these magazines, and tho

in good clean shape. I want to offer
of thtm again through the Corner

somo ono who. liko myself, lovea good

and Is unablo to purchase It-- I
gladly furnish tlieso magazines to

ono asking for them If ou can givo
the addresses of such friends. I williaro try to pay the express charges,, as

for whenwcro bo generously paid
I woro i.nt to mo In tho flrst place.

see a request for Borne reading
which I shall be glad to AW

of my own to make. Can some

thf readers of tho Cornor supply mo
i! ulth the words to these songs: 'Down
A Where tho Cotton Blossoms grow and

-- Hello, CentTal1 Glvo mo Heaven '? I
H havo forgotten BQmo of tho words. Tho
H i music 1r know, but should- - he glad to get

I
w

i

the words. I enjoy the Helping Hand
Corner so much that I wish I were able
to do more, but financial conditions pro-

hibit Mrs J C "

Not all of the best and most acceptable
help comes from those of unlimited means.
The klndls word, tho offer of small aids,
often mean more than the gifts which
money can bu. The maga7lncs which
Mrs J C offers to pass on will undoubt-
edly bring enjovment to others as they
havo to her, and I shall bo glad to give
her address. Her generous appreciation
of what ha3 been done for her and her
eagerness to share with others are an
example to all of ua Who can supply
tho words of the songs Mrs J. C. wishes?
There are euro to be rebponses to her de-

sire, and I hope they may he prompt. I
will send her addTess on demand

He ..s

How Exchanges Are Made.
" Plca-s- e tell mc how one Is to corunly

with various lequests for articles asked
for In our columns. Should they be fent
to you? If ou could have a short para-

graph at the beginning of everj lstoie of
vour Corner explaining this clearly, I am
sure many persons would offer assistance
who now hesitate through lack of under-
standing of the necessary procedure

" Mns G V. L. "
I am afraid this correspondent cannot

have read tho Cornor carefully, or she
would have seen that when an aitlclois
asked1 for the statement is nearly alwajs
made that the addrcsB of the applicant
may be procured by writing to mo for it,
accompanying the Inquiry with the signa-
ture appended to the letter containing tho
TequcRt. Not a week passes that this no-

tice does not appear two or three times in
the Corner. This method has proved suc-

cessful in bringing In touch thousands of
Corncrltes '

h- -

Carrot Jam.
"I noticed In vour Corner M. A. E.'s

recipe for carrot Jam and your comment.
May I say that carrot Jam 1b held in high
esteem in England, w hero It Ih also know n
so. mock apricot jam. My own recipe,
which I procured In England and havo
proved to be satlpfactory, calls for six
chopped bitter almonds and two table-npoo-

of brandy to every pound of car-

rot pulp, bwidefl the Julco of two lemona
and the grated rind of one Tho brandy
may be omitted, but the preserve will not
then keep. Like some other jams, carrot
Jam improves with a few months' age.
My recipe also rayfl that the pulp Is to bo

beaten through a sieve. Mrs, J. W, C."
I imaglno I am llko tho rent of tho Co-

rncrltes and always glad to learn of eome

new daintj for the table With tho wealth
of fruit In command In some sections, no
need may be felt for making use of car-
rots, but there arc plnces where fruit Is

less plentiful, and the know ledge that this
homelj vegetable may be made Into a
tempting conserve Is of dlttlnct value.

' it
Some oft " Johns " Favorites.

" You of the Corner cannot guess how
dear vou have grown to the people here.
I wanted to write and reply to the ques-
tions of some of tho writers, but have
felt I could never do it so well as the
rcrt of ou do Tho question that has
worried me the most Is why do not more
persons glvo ' My John's favorites'? I
think If each mother- would make It tho
rule, no matter how l.arg the famllv.
to prepare each one's favorite onco a
week, tho home would be the place that
all tho oovs and girls- would be hunt-
ing mid honoring, Instead of seeking
amusements eljowhcrc, and tho mother
and father would be the chief attrac-
tions For my own part, I firmly be-

lieve that the mothers and fathers are
to blame foi the disrespect they havo
shown to them I have three daugh-
ters, and I am glad to sa that mother
Is flrst alwa The fathei passed away
ten years ago and so, of course, I have
to be both to the girl" Thank vou so
much, dear Corncr. for all thn nice, bright
things ou have done to cheer mo up
and for the splendid recipes vou have
given me. I send two recipes which
I put under the head of ' John's Favor-
ites ' and that I hope jou will And good:

" SPICE CAKE Ono cup of sugar, half
a cup of butter, one cup of milk, two cups
of flour, white of ono egg and jolks of
two ave the white of tho othor egg for
the icing, half teaspoon of cinnamon,
quarter teaspoon of allspice, cloves, and
nutmeg, one and a half teaspoons of
baklrg powder Bake In two layers
and Ice with the following Ono and a
half cups of sugar, two tablespoons of
cornstarch, one cup of boiling water.
Boll these together until they thread
and' then, pour over the well beaten whito
of tho egg.

" CORNBREAD Two cups of corn-mea- l,

a pinch of salt, and a pinch of soda
Wet tho cornmcal with tho sour milk
until It is of a consistency that jou can

tako tho mixture up In tho hands and
make into little pones Drop these Into
a well greased Jiillet and bako for about
twenty minutes. C. J. B"

This Is a delightful lcttor with its warm
hearted and sensible adv Joe and It makes
mo happy to print it. I know it will
prove of help and comfort to the iead- -

a and tho counsel as to the rncrans of

making the home attractive ! well worth
heeding So Is the statement that tho
parents are usuallv nTuch to blame for
tho disrespect shown thtm bv their chil-

dren If displays of the kind were checked
at tho outset there would bo no trouble
of this nature as the children giowolder
I am gl.id to pass on to the Corneiitcs
the appreciation aqcorded their letters
and recipes- -

Wants Reading Matter.
" I saw in arecent Issue that J A C.

offers quilt pieces and magazines, and
since I live 100 miles from the city and
never get any reading matter, I would
love to have her address and the chanco
to correspond with her My homo Is In a
small countrv place I shall hope to hear
from J A C C. L F."

Unfortunately the articles' offered by
J. A C had been given aw ay before tho
arrival of this letter Is there not some
one else w ho w III w rite to this lonery Cor-nerl- te

and send her somo of the maga-

zines she craves? Surely there Is plenty
of reading matter which might find Its
way to her. I w'll hold her address on
file and send It on application.

it .

Waj to Use Fruits.
" Before tho summer season ends or the

fruit I want to contribute the widow's
mite in the way of something I learned

m

while stricken w ith pov crtv and glv en left
over fruit from groceries and fruit stores
Take all kinds of fruit rhubarb Included,
wash thorough!-- . , leaving skins and seeds
intact, and of course cutting away tho
bad portions; throw into a kettle of cold
water and let boll until all Is boft. Rub
through a colander, add sugar to the
mass, and boll again Make a thickening
of flour, stir tills in, and pour out Into
crocks to cool. Eat any old time with
milk and sugar. I call this preparation
tho California fruit compote. Here Is

another1 Beat ono or more cgfjs sepa-
rately, then beat together, add sugar and
lemon or orange Julco Beat again and
pour ov er bananas and walnuts or pecans
chopped flne. This mixture T call Cali-
fornia angel food. God bless the Help-
ing Hand and long may it prosper!
Sometimes I hopo to start tho sunshine
rolling chair fund members admitted at
51 a year and lot the fund bo universal.
Chairs aro to be furnished free of charge
to the aflllcted ns long as needed and then
passed on to another of God'3 dear chil-
dren. M. B "

These recipes Bound as if they had pos-

sibilities, but they would be far more use-
ful If tho exact proportions had been
given How much sugar is used to a
pound of crushed fruit? I tako It that It

srould be about In the measure put w 1th

Jam three-quart- ers of u pound of sugar
to each pound of the fruit but 1 am at a
los about the flour In what proportion
Is this put In for thickening' So much
for the st recipe, and we would liko
similar elucidation as to the second "W hat
qu.int tj of sugar goes with an egg and
how much lemon or orange Juice? It
does not alwajs do to leave there details
to the discretion of the worker, since;
often I here Is lack of experience which-put-

the j oung hourckcener hopelessly a
a Ioe w hen she has not had precipe meas-
urements supplied to her I hope thefc
omissions will be remedied by Mrs M B

FAMILY MEALS FOR A WEEK.
H'M) VY.

BRBAKKA&T
Melons.

, Cereal
( Fll) CJlkCR v"v

' Brown brcnil w
r

- Coffee . !.

LUCI:o"
7 Baked beans t

Cau1 IIovi.r saint
Toasted brow n bread Jt

1 Berries and cream
CofTce tv

DINXCn .
X cgctablo eoup

Boiled leg of mutton with caper sauco
r Green peas Con

I'rozcn pcoolHS.
t Coffee

' - b
' MONDAY.

.r --
T .BREAKFAST.

Oranges
V Cereal
; . Bacon. j

Fried bread. . j

Coffee. ' u J
' '' LUNCHEON

. ' Kippered herring , 4$
i ScAllopf-- potatoes i 4,"

Toaeteil Enjfllnh mufllns.
Lopptrrd milk 0 V.V

Iced tea. j,
DINNER

, Scotch broth ..
Sliced mutton fried. In batter. J ,'"

Green pea pontile. "' itSpinach 'T,

, Peacliex and pcar,
' ' 'Cofloc

U&lS TUESDAY. r,
('BREAKFAST. 4

Melons. v ,
"'" 'Ccroal. i

t' - lCreanu-- smoked beef. J 1 j

CoCfeo, yj
4

LUNCHEON
Minced mutton

' Corn fritters
' Popo Tt 4

'Jfefc-f-. . Jom.
"rTet. ,

DIXXFR "

i'J ' Spinach uoup Vl.v- -'
h V- - - Bocfstealc stewed with onions '

f
Stuffed eggplant. "Sj V' Crramid carrots g t -

' U . 5Co(rc". j
' ' 'ivi:d.vkjuay.

breakfast .

v " i Orancos '

' - , Cereal.
' ' Bacon and frlrd reppers.

it Graham bUculL
" ? 7 7 . CofTec. y t L

($1 . .LUNCHEON
, Slew of steak and onions (leftover)

Sliced tomatoes.'J Toasted graham biscuit.
L Baked npplco
lK'e "--

" ' Toa h '
E lt -" T DINNER.

t
" r .

- ' "-'- Crrvm of carrot-doup- . A j
Sou 016 of calves' brains . v

s Stowed Equash J , 1
Tjlma beans ,

"l o Wntormclon " " Z
- Coffee. -, v

BREAKFAST 'jjjfc

H'3L n& Colons. --fty x" KA'C,Pr c.ereal. ;F ;
Baked s W

Quick niumns r
CofToo

, Ar LUNCHEON. ',.
fcX" "Cheso fondu fty

" ' Lvonnalse potato - vi '
j v t Scillopod tquash (leftover). ',

's j.
- - fitcwedpoara.

' --. J- Tea,

Lima, bean soup (leftoveT). H
Baked loin of veal. IHPeas Green jHPeach shortcake H

BREAKFAST. 1

Oranges. I "

Hi 1 Soused mackerel, H
rohr i "hhhhh

'- - H. LUNCHEON
Fricasseed cegs M

potatqea
Green pea salad (leftover), i H

Spongo caka.
Iced chccolat. H

Cream at corn soup (leftover). H
Brotlcd wcakflsh. !HMashed potatoes. 7 r""HString bpans, , j "HPineapple custard. j "HCoffee. H
SATURDAY. H
BREAKFAST. JHMelons. "HmmiiH

yT Bacoa and broiled peppert. J"H"hhhhhhH
,0-

- . . LUNCHEON. H
Fish , H

Potato loaf (leftover). "HString bean salad I "HCrackers. Cheese

DINNER C

Okra soup H
v - Chops In cnrForolo. H

jrif Young I "jjjjjjjjjjjjH
J-- corn

t
Tipsy parson. H

Coffee. ImUmUmm


